
AFFIDAVIT - METHOD OF OPERATION

STATE OF NEW JERSEY
SS

COUNTY OF ESSEX

I, Alap Vora, of full age, being duly sworn according to law, upon my oath depose and
say:

1. I am the sole member of RGB Hospitality Group LLC, d/b/a The Rock 1925 (the 
“Applicant”) and am duly authorized to make this Affidavit.

2. The Applicant is applying to the New Jersey Division of Alcoholic Beverage Control for 
an Annual State Concessionaire Permit to be sited at 90 Rock Spring Road, West Orange, 
New Jersey 07073.

3. I make this Affidavit to provide a description of the Applicant’s proposed business and 
method of operation.

4. In April of 2019, the Township of West Orange purchased Rock Spring Golf Club at 
West Orange from Montclair Golf Club and converted the former private club into a 
public daily fee golf facility. The Township selected KemperSports to manage Rock 
Spring Golf Club.

5. The Applicant intends to operate the existing full service restaurant, including banquets 
and private parties, doing business as, “The Rock 1925” named after the year the club 
was founded. The restaurant will serve a diversified menu and offer a new dining 
experience with its Signature Brunch, new spins on lunch and dinner favorites paired 
with top notch cocktails (see a copy of the Menu attached as Exhibit A.

6. The restaurant area is approximately 5,000 square feet which includes the adjacent 
outdoor patio areas where alcoholic beverages will be served (the “Licensed Premises”). 
The proposed floor plans for the Licensed Premises are attached as Exhibit B.

7. The Applicant will not be selling or serving alcoholic beverages outside of the Licensed 
Premises. The Applicant, further, will not permit anyone from carrying any alcoholic 
beverage off of the Licensed Premises. Applicant will monitor its guests and will post 
signage indicating “No Alcoholic Beverages Beyond this Point” as may be required to 
enforce this restriction.

8. The Restaurant will include a total of 65 tables and a total of 100 seats for indoor dining 
and approximately 150 seats for outdoor dining.

9. The anticipated total number of employees are 15.

10. The anticipated hours of operation are as follows:

7 days per week, 11:00 am to 11:00 pm
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11.1 will be on premises on a daily basis managing the operations. I have been in the 
restaurant business for over eighteen (18) years and have experience in the management 
and operations of full service restaurants and also at retail gourmet markets, Concord 
Market and Mercedes House Market located in New York City, both of which sell beer 
and wine for off-premises consumption. Neither of these locations has ever had an issue 
with NY State Liquor Authority or any other governing agency.

12. All guests who attempt to purchase alcohol will first need to provide valid photo 
identification to verify legal age. The Point of Sale Registers allows for scanning of IDS 
to validate the ID presented. All bartenders and beverage managers will be TIPS or 
TEAM certified and will comply with and enforce all alcohol compliance policies.

13. The Applicant will abide by all State and Municipal Laws and Regulations governing the 
sale of alcoholic beverage and, in particular, will not sell or serve alcoholic beverages 
during hours when retail consumption licensees are prohibited from making sales in the 
Township of West Orange.

Name:
Title:

By:

RGB I DUP LLC

Sworn and subscribed to before me

(Print Naroe)______ ___________________ _

Douglas J. Sherman 
Attorney at Law of New Jersey
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XX AI>
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A/ild Caught-Beer i

tRISPY ARTIC
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JOCK NACHO
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SALADS

:aesar salad

■Jomaine | Crouton: White Anchovies Shaved Parmesa n | Creamy Caesa' Dressing

$13

COBB SALAD $1 /
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ASIAN SALAD
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deUcioutA

bURCERS
Served with fries or salad

ALL AMERICA!}!
rime Beef Patty | 
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https ://therock1925.com/our-menu/ 7/12



11/3/21, 2:44 PM Our Menu - The Rock 1925
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louse-made Brownie I Vanilla Ice Cre
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EXHIBIT B



RGB Hospitality, LLC, d/b/a The Rock 1925




